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 Introduction  
I worked in the "Food and Beverage" (F&B) department at Hotel Indigo in Bath while I was on my Level 6 placement. At the hotel, guests can dine in to different restaurant, Brasserie Beau and The Elder.  Brasserie Beau is the on-site restaurant at Hotel Indigo Bath, known for its vibrant and contemporary atmosphere. The brasserie offers a menu that celebrates local produce, featuring dishes inspired by modern british cuisine, aiming to provide a unique dining experience for both guests and locals. The Elder restaurant known for its local British fare, engaging cocktails and local drinks, and enjoy a breakfast service open to anyone passing by, as well as to hotel residents. The place has a smart atmosphere that welcomes everyone, be it a business trip or a leisure stay. 
Learning Objectives
To train in supervision for improving supervisory skills to direct a team during the rush hours when customers were arriving in large numbers within the placement time period.
To strengthen my customer service ability specifically in dealing with grievances and making the guests’ experience special within the next 8 weeks.
To enhance my understanding related to implementing sustainable food practices in F&B operations within the next 10 weeks. 


Section 1: Role Reflection
Gibbs’ Reflective Cycle
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Figure: Key six stages in the reflective cycle of model of Gibbs model 
Source: (McLeod, 2025)
Throughout this reflection, I based my methods on “Gibbs’ Reflective Cycle” (1988), comprising six different stages (Bassot, 2024). Due to the model, I am able to pay close attention to the situation and what it taught me.
Description
In my first job at Hotel Indigo, I was a “Restaurant Supervisor Trainee” at The Elder restaurant. I was in charge of setting up the restaurant, arranging reservations, organising tables for customers, managing the junior staff, taking care of customers’ requests, and contributing to shift reports (Wilber, 2023). I watched how the supervisors deal with staff having breaks, overbooked reservations, and how to respond to guests’ complaints.
Feelings
I was a bit nervous at first when it was my turn to lead the team. When I became more confident, I started liking the trust that was given to me. Supporting the team and ensuring all things ran smoothly felt like a real success.
Evaluation
Being a good supervisor in the F&B industry means excellent communication, strong leadership, the ability to adapt, and find solutions to problems. My ability to communicate well helped me explain things clearly and solve any problems for guests. Still, I realised I was not very good at doing several tasks at once when I was put under pressure. Sometimes, my work became too much and I had to turn to my manager for help (Cherry, 2025).
Analysis
Supervision worked well when there was a busy Saturday dinner being served. The supervisor gave each member of the team a specific task, prepared for what guests would need, and emphasised their cooperation, all of which created a memorable stay for everyone involved. I noticed that the supervision was weak when a colleague forgot to mention a guest’s allergy problem to the kitchen team. Such an error made the service late and increased the risk of a complaint. It showed me that being precise and attentive matters significantly when managing a team.
Conclusion
I found out that supervising well needs some soft and technical abilities. I gained confidence in leading other people, though I should focus on improving my managing of time and being calm when things get tough (Martins, 2025).
Action Plan
I would like to attend a time management workshop, receive mentorship from those with more experience in supervision, and read different cases about hospitality leadership (Rumage, 2024). I plan to ask for more tasks during my next shifts to better improve my supervisory abilities.


Section 2: Development Journey
Differences between Level 6 and Level 4 placements
What I do now at Hotel Indigo Bath is much different from my Level 4 placements, as those were at a budget hotel that gave me just the most basic “food and beverage” service. At that stage, companies put an emphasis on being fast and economical, with less interaction with the guests and following the same set of routines. Contradictorily, Hotel Indigo focuses on providing a sophisticated and guest-oriented F&B experience (Hotel Indigo, 2024). The restaurant is very formal here, the menu varies throughout the year, and they put strong emphasis on how food is prepared and served, as well as its local origins. One major thing that caught my eye was that staff were given more autonomy and were expected to perform at a higher standard. In Level 4, I was not given as many tasks, and my duties were clearly planned out. 
Considering the learning from studying the modules 
I gained more insight into the knowledge from the Level 4 “Food & Beverage Operations” module as I worked in the restaurant. Speed and keeping costs low were the main goals I kept in mind when putting together the breakfast menu at Level 4. Now, after reflecting on it, I believe that the type of menu I suggested is more suited to an affordable hotel that prioritises quantity. I appreciate that implementing service styles, maintaining hygienic practices, and designing menus requires attention to what the hotel and its guests want up front (Schwarz, 2025). As a result of working on the Level 5 “Sustainable Hospitality & Tourism Management” module, I learned about incorporating sustainable practices into how hotels run their operations. There are several ways sustainability is practised at Hotel Indigo, including using seasonal foods, limiting the waste of food, and minimising plastic packaging. An eco-friendly approach I explored is including more plant-based options, which could be put into practice at Hotel Indigo to increase its status as a sustainable business (Marin, 2025). Working through these different stages has helped me understand the industry better and move forward both personally and professionally.


Section 3: Service Improvement Proposal
Identified area of improvement 
One thing I noticed during my training is that breakfast service speed for guests should be improved (Cangi, 2023). Sometimes, people would complain about being kept waiting for coffee or food, mainly when it got to be around 8:00–9:30 in the morning. After talking with my colleagues, I found out that having just a small team for breakfast shifts is the cause that contributes to this issue.
Justification for improvement 
As I noticed, the service speed was slow due to a lack of staff serving food and drinks, as well as the poor connection between the staff at the front and the staff in the kitchen. According to Pereira-Moliner et al. (2021), such cases often led to errors in organising the orders. For instance, one customer had to wait almost half an hour for their poached egg and complained, which could lead to bad reviews for the hotel.
Improvement Plan 
Step 1: Assign a committed beverage attendant 
The hotel should set up a special breakfast beverage station that is controlled by just one worker. Mentioned by Wood (2024), doing this would take some stress off the servers and ensure guests are not kept waiting for their drinks.
Step 2: Implement a digital order tracking system 
Opined to Nicolás-Agustín et al. (2022), the hotel should also install software that allows servers to track and manage orders on tablets. As a result, the times at which orders were placed could be recorded, and the most delayed items could be given priority.
Step 3: Conduct morning pre-shift briefings 
Cousins and Weekes (2020) said that conducting short training sessions early in the day can be possible to highlight managing time and choosing what guests to prioritise. Having a 10-minute team meeting allows the team to discuss the day's bookings and any unique dietary requirements.
Approaches to improve performance criteria and technical knowledge  
The presence of fast service can impact a guest’s satisfaction. A timely and efficient service corresponds to higher customer satisfaction, which then leads to loyalty. Grab and go options at breakfast could make guests satisfied and boost the reviews of hotel. When staff know the maximum time they can take to serve drinks and meals, they will provide a similar quality of service. Ensuring that these standards and time-saving methods are taught every month will help Hotel Indigo improve its staff's skills and quickness, allowing good F&B standards to be maintained.


Conclusion
Being part of Hotel Indigo Bath for 10 weeks, I have gained useful knowledge about what goes on in a high-standard F&B department. The role of a trainee supervisor allowed me to gain knowledge in managing teams, making choices, and ensuring the high quality of service. With the help of Gibbs’ reflective method, I realised I am good at communication, though I could use more practice with managing my time well and multitasking (Wood, 2013). Based on what I have learned, I know what makes budget and boutique hotels different. I feel that I have reached the goals of my education. I learned better supervisory and customer service techniques, and I can see how sustainability is a regular part of a company's day-to-day work.
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